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Sec. 2. All meat, meat products, fish and other sea food, vegetables, berries, fruit, 
and other articles of substances of food or drink heretofore mentioned in section 1, 
stored, kept or exposed for sale, within the city of San Angelo shall be kept not less 
than 2 feet above the floor of the building, shop, or place where they are so exposed, 
unless such articles or substances are covered, cased, or stored so as to be inaccessible 
to the excretions of dogs. 

Sec. 3. All fruit and vegetable stands, and stores, and hucksters wagons, carts, or 
vehicles shall be completely screened as a protection against flies and dust. The 
floors shall be thoroughly scrubbed once each day and all refuse, decaying fruits and 
vegetables, or other organic matter shall not be left exposed to the atmosphere of the 
room, but must be kept in a closed receptacle which must be emptied once daily. 

Sec. 4. All hucksters' delivery or peddling wagons in which fruits, vegetables, or 
other fresh food products are peddled or delivered shall be so constructed as to protect 
said products from contamination by flies or other extraneous matter, must be washed 
daily and maintained in a sanitary and cleanly condition. 

Rule 27. Meat markets, fish markets, vegetable and fruit markets, and butcher 
shops or stalls shall be completely screened as a protection against flies, the floors 
shall be thoroughly scrubbed once each day, and scraps of meat, offal, bones, and 
other refuse organic matter shall not be left exposed to the atmosphere of the room, 
but must be kept in a closed receptacle, which must be emptied once daily; the 
meat for sale shall not be kept exposed to the air except in such quantities as are 
needed for immediate use, but shall be kept in adequate refrigerators or ice chests; 
all tainted meat shall be removed from the premises at once, and fixtures, rooms, and 
premises must be maintained in a thoroughly sanitary condition. 

Rule 28. The room or compartments in which meat or meat food products are pre- 
pared, cured, stored, packed, or otherwise handled shall be properly lighted and ven- 
tilated and shall be so located that odors from toilet rooms or catch-basins, tank 
rooms, hide cellars, etc., do not permeate them. All rooms or compartments shall be 
provided with cuspidors, which employees who expectorate shall be required to use. 
Where meat food products are prepared in a market, i. e., sausage, lard, pickled pork, 
beef, etc., a separate room properly ventilated, lighted, and supplied with running 
water shall be provided for this purpose exclusively, with the exception that sausage 
may be ground in the market proper, if under suitable conditions. 

Rule 29. No person shall sell or offer for sale any part of any animal carcass slaugh- 
tered when not in good health, nor any decaying or unwholesome animal matter, nor 
any article in which there has been used to any extent whatever any meat described, 
with the intent that the same may be used as a human food. 

Milk; Production, Care, and Sale— Tuberculin Test. (Ord. Jan. 27, 1913.) 

Rule 30. No building shall be used for stabling any cow or cows for dairy purposes 
which is not properly constructed, well lighted, ventilated, and provided with a 
floor that can be readily cleaned and drained. 

Rule 31. No water-closet, privy, cesspool, urinal, inhabited room, or workshop shall 
be located within any building, shed, or room which is used for stabling cows for 
dairy purposes, or for the storage of milk or cream; nor shall any hog, horse, sheep, 
goat, or other animal be kept in any room used for such purpose. 

Rule 32. No space in buildings or sheds used for stabling cows shall be less than 
400 cubic feet for each cow, and the stalls thereof shall not be less than 4 feet in width. 

Rule 33. All rooms and stables in. which cows are kept for dairy purposes shall at 
all times be thoroughly cleaned and in good repair and shall be painted at least once 
each two years or whitewashed at least once each year. 
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Rule 34. All manure shall be removed from the room or stable in which cows are 
kept for dairy purposes at least once each day and shall not be stored where odors 
from the same will be noticeable at the stable. 

Rule 35. Every person keeping cows for the production of milk for sale shall cause 
the udder of each cow to be thoroughly washed and cleaned before each milking and 
be properly fed and watered. 

Rule 36. Every person using any premises for keeping cows shall cause the yard in 
connection therewith to be provided with a proper receptacle for drinking water for 
such cows, and none but fresh, clean, pure water shall be stored in such receptacle. 

Rule 37. Any inclosure in which cows are kept shall be graded and drained so as 
to keep the surface reasonably dry and to prevent the accumulation of water therein, 
and no garbage, urine, fecal matter or similar substances shall be placed or allowed 
to remain in such inclosure. 

Rule 38. Every person keeping cows for dairy purposes shall provide and use a 
sufficient number of pails, cans, or other receptacles, made of glass, stoneware, glazed 
metal, or No. 1 tin, for the reception of, storage and delivery of milk, and shall cause 
all milk as soon as drawn from the cows to be removed from the room in which the 
cows are kept to a separate milk room. 

Rule 39. The milk room shall be thoroughly screened with not coarser than 14 wire 
mesh and thoroughly protected against flies, kept scrupulously clean and free from 
dust, shall not be used as a living or sleeping room, and shall be separate from the 
barn or stable in which cows are kept. It shall be supplied with pure water and 
suitable facilities for straining, cooling, and storing milk, and washing and sterilizing 
all utensils and apparatus in which milk is received, stored, and delivered. 

Rule 40. All cans, measures, bottles, and other receptacles of any sort used in the 
sale or handling of milk shall be sterilized (scalded with boiling water or live steam) 
daily. 

Rule 41. All milk shall be strained through cloth, or wire-cloth strainers, and if 
kept in milk room longer than three hours shall be stored in a covered cooler or 
refrigerator. 

Rule 42. All milk cans delivered to creameries or dealers in cities shall be covered 
with air-tight lids, and when conveyed in open wagons shall be covered with canvas 
while being so conveyed, and said canvas shall be cleansed by frequent washing. 

Rule 43. Every person engaged in the production, storage, transportation, sale, 
delivery or distribution of milk, immediately on the occurrence of any case or cases 
of infectious disease, either in himself or his family or amongst his employees or their 
immediate associate, or within the building or premises where milk is stored, sold, 
or distributed, shall notify the local health officer. 

Rule 44. No person having an infectious disease, or having recently been in contact 
with a person having an infectious disease, shall milk or handle cows, measures, or 
other vessels used for milk intended for sale until all danger of communicating such 
disease to other persons shall have passed. 

Rule 45. No bottle, can, or receptacle used for the reception or storage of milk shall 
be removed from a private house, apartment, or tenement wherein a person has an 
infectious disease without the approval of the local health officer. 

Rule 46. All owners of dairy herds supplying this city with milk or milk-food prod- 
cute must, within 00 days* from the passage of this act, have each and every animal in 
such herd carefully examined with the tuberculin test by or under the supervision of 
the" local health officer for tuberculosis, and all animals found suffering with the disease 
shall be branded " T. B . " on left shoulder in letters of not less than 4 inches in height, 
and shall be eliminated from the herd and isolated or killed. 

Rule 47. Every veterinary surgeon or other person having knowledge of any animal 
used for dairy purposes being infected or suspected of infection with tuberculosis shall 
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report the same to the local health authority within Z4 hours of the time of his first 
knowledge of the nature of such disease. 

Rule 48. In the event that such animal suffering with tuberculosis be condemned 
and thought best by the local health authority that the same be slaughtered, it shall 
be the duty of the mayor to issue his order to the proper officer commanding him to 
seize said diseased animal or animals, and take same to some secluded place and kill 
them and bury or burn the carcass. 

Rule 49. The reacting animals that show no physical evidence of the disease, after 
being branded and isolated, may be kept for breeding purposes. 

Rule 50. The offspring from the infected cows must be promptly removed from their 
dams and must be fed on milk from nonreacting cows or the pasteurized (heated to a 
temperature of 165° F.) milk from the reacting ones. 

Rule 51. If any of the branded and isolated cattle give evidence of enlarged glands 
or emaciation or other evidence of the disease advancing, they must be slaughtered. 

Rule 52. The nonreacting animals must be examined and listed at least twice a year 
at intervals of six months, and if any of same react they must be branded and placed 
with the isolated ones. 

Rule 53. The calves which are raised from the reacting cows, if they do not react to 
tuberculin, may be placed with the sound herd. 

Rule 54. The branded and isolated cattle may be fattened and killed under proper 
inspection for beef, providing that the evidence is clear that the disease is localized. 

Public Buildings— Sanitary Regulation. (Ord. Jan. 27, 1913.) 

Rule 55. Every public building must — 

(a) Be properly lighted and well ventilated. 

(6) Where drinking water is furnished it must be pure and wholesome. 

(c) The sweeping must be performed daily when in use and if possible at a time when 
the building is free from occupants and must be done in such a way that clouds of 
dust will not arise by the use of either the pneumatic vacuum process or by sprinkling 
sufficient sawdust, wet paper, or other wet material to allay the dust; said material 
to be dampened with a 2 per cent absolute formaldehyde or disinfectant approved by 
the State board of health. 

(d) No feather dusting or dry dusting shall be practiced (except the pneumatic 
vacuum process), but a cloth wet with 2 per cent solution of absolute formaldehyde 
or other approved disinfectant must be used at least once daily or as often as occupied. 

(e) Burlap, coco, Japanese or Chinese matting, or other absorbent covering shall not 
be used on the floors of assembly halls, dining rooms, halls, or stairways. 

(j) Spitting on the floors or steps of any public building is hereby prohibited. 

(g) Wide-mouthed cuspidors containing at least 4 ounces of 2 per cent formaldehyde 
or other approved disinfectant shall be provided in all public buildings except places 
of public worship in sufficient number for the convenience of the public. They 
must be cleaned thoroughly every day. 

(h) Urinals and water-closets must be provided for all public buildings when com- 
pleted and opened for use, they must be readily accessible, kept in proper sanitary 
condition, and if within 300 feet of any public sewer must make permanent sanitary 
connection with the same. Where no sewer system exists and privies or box closets 
are used they are required to have under each such privy or box closet a barrel, box, 
or other watertight receptacle overground in which lime, ashes, pulverized dust or 
some one of the approved disinfectant solutions shall be used in such a manner as not 
to create a nuisance; said box or other receptacle shall be emptied when full, or at 
any time when its condition shall become unsanitary; no pit or cesspool shall be al- 
lowed to form; and such box closet shall have hinged lids of wood, or wire gauze 



